Recipe Box

| Pioneer Chili

10 Servings

1 cloves Garlic, minced
2 tsp. Ground Cumin

3 cups diced tomatoes
1 cup low sodium Beef broth
1 Thsp. Tabasco
Fatsp. Garlic Powder
Ve tsp. Dalt

Yz large Onion, minced
3 Thsp. Chili Powder

2 Thsp. Chili Powder

2 Thsp. Tomato Paste

2 Thsp. Cornstarch

1 Thsp. Cayenne Pepper
1%z tzp. Onion Powder

1 cup cooked Red Beans

maute the meat in a large pot until
browned, add onion, cook until soft.
Add garlic, chili powder, cumin,
tomato paste and tomato paste and
tomatoes, cook over medium heat.
hdix the two broths together in a
bowl, add the cornstarch, mix well.
Add the broth mixture to the pot,
stir, bring to a slow simmer. Add
rest of ingredients, stir, simmer 15
minutes.

-

1%z pounds ground Moose [ aor other lean Game ar heef)

2 cups low sodium Chicken Brath

Nutritional Analysis
Calories: 137

Fat: 2 q

Cholesterol: 38mg
Fratein: 17 g
Carbohydrate: 11 g
Dietary Fiber: 2 g
=odium: 218 my

% Calories fram Fat: 1b%

Thiz iz an official & A Day recipe, and serves ten people.

Fecipe pravided by Glenn Denkler, Eat Smarnt Alaska




